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Today  our  sender  of  consumer  information  from  the  Department  of  Agricul- 
ture in  Washington  continues  the  description  of  what  our  dairy  products  really 
are,  legally  speaking,  in  the  different  States  where  there  are  laws  which  govern 
the  constituents  of  such  foods.     Not  all  States  do_  regulate  these  constituents 
by  statute.     One  State  has  no  general  law  at  all  that  applies  to  the  food  con- 
tents of  dairy  products.     Others  have  on  their  books  laws  laying  down  require- 
ments for  minimum  content  of  nutritive  elements  in  all  the  dairy  products. 
Our  correspondent  advises  those  consumers  who  are  curious  about  the  laws  of 
this  State  governing  the  composition  of  dairy  products  to  make  inquiry  at  the 
State  Department  of  Agriculture. 

Last  Thursday  we  quoted  the  various  legal  descriptions  of  milk,  skim 
milk,  and  cream.     Today  we  get  the  story  of  the  composition  of  butter,  condensed 
milk,  unsweetened  evaporated  milk,  cheese,  and  ice  cream,  under  the  law. 

But  before  we  start  let's  remember  we're  not  talking  about  questions 
of  health  and  hygiene  and  purity,  only  the  minimum  food  constituents  required 
by  law. 

Most  people  know  that  a  Federal  law  requires  that  butter  contain  a 
minimum  of  80  percent  butt  erf at.     That  Federal  standard  applies  to  butter  shipped 
across  State  lines  and  brought  in  from  other  countries,  and  the  Food  and  Drug 
Administration  administers  the  law.     Forty- two  States  require  the  same  minimum 
butterfat  content.     Sixteen  of  them  add  the  further  stipuation  that  butter  must 
contain7more  than  16  percent  water.     Two  State  laws,   those  of  Missouri  and  Wiscon- 
sin, go  the  Federal  law  one  better  and  set  a  minimum  of  82-1/2  percent  butterfat 
for  butter  sold  in  their  territory.     Five  States  have  not  passed  laws  making 
minimum  butterfat  requirement. 

Most  condensed  and  evaporated  milk  is  manufactured  with  the  expectation 
that  it  will  be  shipped  across  State  lines,   so  it  must  meet  the  Federal  stan- 
dards which  are  high.     Condensed  milk  must  be  8  percent  butterfat,  and  total 
solids  must  add  up  to  28  percent  to  meet  the  Federal  standards.  Unsweetened 
evaporated  milk  must  be  at  least  7.8  percent  butterfat,  and  total  milk  solids 
must  be  at  least  25.5  percent  of  the  whole.     Even  though  some  States  don't  set 
any  standards  at  all  for  these  products,   consumers  can  feel  pretty  sure  that 
the  usual  can  of  evaporated  or  condensed  milk  they  buy  will  meet  or  exceed  the 
Federal  standards. 
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There  is  no  Federal  standard  for  ice  cream.     Of  course,  when  the  Govern- 
ment "buys  ice  cream  for  its  wards  or  soldiers  or  sailors  or  other  employees,  it 
buys,   just  as  it  makes  all  purchases,  on  specifications .     But  there  is  no  Federal 
minimum  standard  of  food  value  that  ice  cream  moving  in  interstate  commerce  must 
meet.     Of  course  it  must  not  he  harmful  to  health  or  offensive  to  the  esthetic 
sense,  a  proviso  that  applies  of  course  to  all  food  products.     But  each  State 
has  a  standard  for  minimum  "butter  fat  in  ice  cream.     The  State  mini  mums  range 
from  8  to  lk  percent. 

Those  other  milk  solids  —  the  non-fat  milk  solids  with  such  important 
food  values  —  come  under  the  law  in  certain  States.     Some  States  say  specif- 
ically that  the  ice  cream  sold  there  must  have  non-fat  milk  solids  amounting 
to  anywhere  from  IS  to  20  percent  of  the  ice  cream.    But  don't  forget  that  even 
the  highest  standards  for  hut t erf at  content  and  milk  snlids  don't  necessarily 
mean  very  much  by  themselves.    That  is  because  the  whole  mixture  can  be  diluted 
with  air  in  the  process  of  whipping  and  freezing.     The  percentage  by  which  the 
volume  of  ice  cream  is  increased  by  air  is  called  "overrun".     Two  States, 
Wisconsin  and  Illinois,  limit  this  overrun  to  100  percent,  which  means  that  in 
Wisconsin  and  Illinois  it's  illegal  to  sell  ice  cream  that's  more  than  half  air. 
Some  States  use  a  different  method  to  control  the  "density"  of  ice  cream. 
Pennsylvania,  Kansas,  and  Georgia  set  a  minimum  of  U-3/^  pounds  per  gallon 
of  plain  ice  cream.     That  is  the  specification  the  Federal  Government  -lays 
down  in  buying  ice  cream  for  its  institutions.     Four  States  set  4-1/2  pounds 
per  gallon  as  minimum  weight  for  plain  ice  cream,  and  three  set  4-l/U  pounds. 
Three  other  States  use  a  different  method  for  regulating  the  volume  of  air  in 
legal  ice  cream.     They  stipulate  that  the  food  solids  in  the  ice  cream  must 
weigh  1.6  pounds  per  gallon  of  ice  cream.     One  State  boosts  this  standard  up 
to  1.8  pounds  of  food  solids  per  gallon,  but  3^  States  don't  regulate  at  all 
the  density  of  the  ice  cream  sold. 

Fruit  and  nut  ice  cream  and  sometimes  even  chocolate  come  under  separate 
regulations.     For  these  the  State  laws  usually  lower  the  minimum  standard  for 
butterfat  content  by  two  points.     For  instance,   in  these  States  if  the  minimum 
standard  of  butterfat  in  plain  ice  cream  is  8  percent,  the  minimum  butterfat 
content  of  fruit  and  nut  ice  cream  is  set  at  6  percent.    While  the  range  in 
plain  ice  cream  is  from  8  to  Ik  percent  depending  on  the  State,  the  range  of 
butterfat  content  in  fruit  and  nut  ice  cream  is  from  6  to  12  percent. 

When  we  say  cheese  in  this  country,  without  any  qualifying  name,  it's 
taken  —  even  legally  —  to  mean  the  commonest  kind  —  American  Cheddar  cheese. 
And  that  is  pretty  thoroughly  standardized  by  law.     Laws  of  42  States  specify 
minimum  butterfat  content  of  whole  milk  cheese.     The  Federal  standard  provides 
that  "50  percent  of  the  water-free  substances"  of  cheese  shall  be  butterfat, 
while  not  more  than  39  percent  of  the  cheese  shall  be  water.    Eighteen  of  the 
States  adopt  this  Federal  standard.     Most  of  the  others  use  only  the  first  half 
of  it,  leaving  out  any  reference  to  the  water  content.     Some  States  add  indi- 
vidual standards  to  cover  one  or  more  varieties  of  cheese  besides  Cheddar,  but 
they  are  scattered  and  various,  and  not  uniform  in  any  way.    Neither  are  the 
few  legal  requirements  for  cheese  ranging  down  from  whole  milk  to  completely 
skim  milk  cheese. 
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